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| nvestigation on the quality char acteristics, energy content
and mineral elements of four commer cial date varieties of
K huzestan province

Moosavi, A.", Hojjati, M. *

1-Department of Food Science and Technology, Ramin Agricultural and Natural Resources
University, Mollasani, Ahvaz, Iran
(Received:87/1/16 Accepted: 88/3/3)

One of the most important date producing areas in Iran is Khusestan province. Sayer, zahedi

and dairi are the main date variety cultivated with a 75% fraction. Due to its arid conditions
this province has the third place in date palm production after Kerman and Hormozgan with
82641 tons date production.
The mgor components in Date palm (Phoenix dactylifena L.) are carbohydrates, which are
the most important parameters for commercial qudity and nutritional value in this fruit. In
this study we assessed the water content, total sugar and energy content of four major date
varieties (Sayer, Dairi,Zahedi and Hallawi) from the Khuzestan province. Other proximate
date compasitions such as the protein content, dietary fibre and essential minerals were dso
investigated. The mentioned date varieties have more than 65% sugar content and were found
to be a good source of energy (333.82-349.68 Kcal/100g), daily recommended dietry fibre
intake and mineral components such as iron and phosphorus.

Key words: Date Palm, quality charcteristics, chemical components, energy content, Mineral,
total sugar
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